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INTERSECTIONS OF PRINT COOKBOOKS AND INFORMATION SCIENCE: 
CREATING A WORKFLOW TO VISUALLY EXPLORE HISTORICAL 
PRINTED COOKBOOKS (1872–1920)  
LAURA KITCHINGS 
ABSTRACT 
 This paper details the process of creating a workflow to extract, structure, and 
categorize the text of historic-period cookbooks for future analysis using visualization 
applications. This includes a consideration of bias in both data science and data analysis 
projects. After design of the initial database and workflow, the project went through three 
additional rounds of testing that showed the possible limitations of the initial schema and 
controlled vocabularies and led to specific changes in the database. The paper considers 
how the database can be used to ask questions of the data, and presents possible strategies 
for answering these research questions. The paper concludes with a brief discussion of 
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This Glossary is provided to guide the reader through possibly unfamiliar terms in the 
thesis text. This glossary does not claim to provide a nuanced exploration of any of these 
terms, but provides an explanation of how these terms are used in this work. In most 
cases I am paraphrasing much longer definitions which can be found in the citations.    
 
Controlled Vocabulary: A preselected list of terms used when entering data into  
databases to assist in making the information accessible (Society of American  
Archivists 202l).    
 
Corpus Analysis: A type of textual analysis that allows comparisons between textual  
objects at a large scale. This thesis uses AntConc as the Corpus Analysis tool  
(Froehlich 2015). 
 
Data Analysis: The labor of using statistical tools and knowledge to interpret data sets  
(Burnham 2020).   
 
Data Science: The labor of designing processes for managing and making accessible  
large sets of data for future analysis (Burnham 2020).  
 
Data Visualization: Charts, graphs and other infographics created to view  
patterns, outliers, and\or trends in large sets of data. They can be combined to  
form Dashboards that consist of visualization arranged to be used in conjunction  
with each other and often include additional text and/or filtration tools to assist in  
the relevant analysis. This thesis uses Tableau Public as the tool to create 
visualizations and dashboards (Kriebel and Murray 2018, 30).   
 
Digital Surrogate: A digitized version of a physical source that is stored  
in a specific physical location (SAA-ACRL/RBMS Joint Task Force on the  
Development of Guidelines for Primary Source Literacy 2018, 8).  
 
Optical Character Recognition (OCR): Transforming digital images of characters to a  
machine-readable format (Society of American Archivists 202l).  
 
Primary Source Literacy: The ability to find, interpret, evaluate, and use a primary  
source (Society of American Archivists 2021).  
 
Schema: A formalized description of a data structure, frequently used to define a database  
in terms of tables and columns (Society of American Archivists 2021). 
 
 xi 
String: A sequential set of data treated as text by computer programs, therefore any  
numbers or special characters are only read as text characters. For example,  
when placed in a string, the number 8 does not hold any numerical  
value (WebsiteBuilders.com 2019). 
 
Structured Data: Data that have been processed and manipulated to be stored in a  
managed relational database. This thesis uses spreadsheets as the relational 
database (Pierson 2017, 8). 
 
Unique Term(s): A word or compound word used in the spreadsheet that has a precise  
meaning, and may have been combined from multiple terms used in the  
cookbooks. This project combined terms, such as “orange” and “oranges” that  
have similar meanings to create unduplicated expressions of specific foodstuffs,  
cooking technologies, or specific concepts (e.g., “nurse” and “nursing” when used  
as verb). This allows for the comparison of similar terms in visualizations. I  
adapted the term from the content management system Drupal, used to manage 
Web sites (Drupal 2021). 
 
Unstructured Data: Data that either have not been or cannot be processed and 







The past four decades have presented significant changes in cookbook analysis. 
The focus of academic works on cookbooks is no longer defending their use as primary 
and secondary sources, but in actively using them in discourse analysis. An archivist 
looking to professionally combine my academic work in food studies with my 
professional work in archives and special collections, I explore and create a process to 
use cookbooks to engage scholars with rare books and manuscripts while also engaging 
those interested in rare books and manuscripts in food studies. Working with members of 
both groups to create data visualizations using cookbook terms allows for increased 
engagement between scholars of food studies and scholars of rare books and manuscripts.  
Early academic works working with historic-period cookbooks needed to defend 
the use of cookbooks as primary and secondary sources. In a foundational work on 
historic-period cookbooks, Eat My Words, Janet Theophano (2002) argues that 
cookbooks can be closely read as memoirs of the creators and also be used to study 
culinary, cultural, and linguistic patterns. Theophano explores how some American 
cookbooks were used to codify social and cultural boundaries through kitchen practices, 
while others were used to introduce new foodways to middle-class white American 
women. To Theophano, these practices of immigrant women translating their foodways 
to white American women allow for a consideration of how these immigrant women 
assimilated to American life without abandoning all of their cultural practices.  
Later works on cookbooks are able to take a less defensive tone. Sarah Walden (2018, 3-




explains how cookbook authors used the discourse of their time to establish themselves 
as authorities on domestic matters. This included regulating their public personas and 
often choosing to focus on the nutritional aspects of food. Walden draws on the work 
done in foundational cookbook studies to focus on their content, instead of arguing the 
value of cookbooks for academic studies and their validity as primary source material. 
 Building on this work, I propose a method to better analyze the content of 
historical print cookbooks and offer greater understanding of their contents while 
engaging with new digital tools. I am inspired not only by these foundational studies but 
also by the work of Cole Nussbaumer Knaflic (2015) who presents data visualizations 
creation as a method for asking a variety of questions from a single data source. 
Visualizations serve as a way for different people to bring different perspectives to a data 
source. In this thesis, I present a process for the creation of data visualizations from 
printed cookbooks texts as a way for scholars of food studies, rare books, and other fields 
to engage with printed historical cookbooks from their own personal and professional 
perspectives. It details the creation of a small-scale database categorizing individual 
terms from printed historic-period cookbooks produced between 1872 and 1920. I then 
use the database to create visualizations leading to sample analysis examples to 








Relevant Cookbook Scholarship  
 
 As my future work aims to engage scholars of both food studies and rare printed 
books with cookbooks, I need to consider how other cookbook scholars engage their 
audience’s interest in cookbook studies. I examined books and projects that present an 
enthusiastic tone to encourage the same enthusiasm in their readers and activity 
participants. These works also demonstrate the variety of scholarship in cookbook 
studies.   
In the essay “Bound Together” in the Community Cookbook Reader Recipes for 
Reading, Anne L. Bower discusses her journey delving into the Community Cookbook 
Our Sisters’ Recipes, and how the recipe book became to her less of a list of recipes and 
more a text that led her to ask questions about the recipe creators’ lives and cultures 
(Bower 1997, 3). Using studies from the fields of history, ethnic studies, economics, and 
others, Bower tried to find answers about the lives and culture of the women credited in 
the cookbook. The experience of working with the cookbook inspired her to spend 
additional time and energy to answer some of the questions raised by the cookbook. 
Many of the other contributors to Recipes for Reading present a moment of 
working with a cookbook that inspired more study of some aspect of either the women’s 
lives or their larger communal identity. In the essay “Speaking Sisters: Relief Society 
Cookbooks and Mormon Culture,” Marion Bishop found herself considering how recipes 
entitled “Grandmother Moore’s Apple Oatmeal Cake” both invite a consideration of the 
family’s domestic traditions and simultaneously erase some of the identity (such as the 




with a cookbook inspired the researcher to spend additional resources to answer questions 
about a specific individual (Bishop 1997, 97). 
In From Catharine Beecher to Martha Stewart, Sarah A. Leavitt (2002) shows us 
that contemporary domestic ideals have their roots in the works of domestic manuals of 
the nineteenth century. These domestic writers presented cultural ideals that did not 
match the cultural realities of the middle-class housewife and were impossible for a 
middle-class housewife of the time to uphold. Nonetheless, the housewife was meant to 
retain them as aspirational goals. She connects the earlier domestic writings to current 
domestic advice presented both in print and in other media such as television shows 
(Leavitt 2002).   
In Manly Meals and Mom’s Home Cooking, Jessamyn Neauhaus explores the 
evolution of Boston Cooking School cookbooks to consider how the formalized teaching 
of cooking shifted away from a mission of teaching immigrant and working-class women 
to be servants to training middle-class women in practical daily cooking. She argues that 
in instructing housewives on which processed foods to use, cookbook authors began to 
treat the housewife less as a domestic expert and more as a consumer, and they 
encouraged women to equate their household labor with devotion to their families. She 
explains how the market used cookbooks to control the domestic space and influence the 
development of aspirational gender roles (Neuhaus 2003, 20–23). 
Food on the Page presents a method for considering the development of an 
American cuisine using a large number of printed cookbooks. By using the Library of 




then evaluates these possible trends by comparing them to trends in other parts of the 
nation or later trends that use similar terminology. She also considers these trends in 
terms of national events of the time. She discusses how her searches for cookbooks in 
large library catalogues challenged her own expectations which will likely be a useful 
starting place for scholars to understand how the visualizations they create may challenge 
their own pre-conceived assumptions of printed historical cookbooks (Elias 2017, 4-7).  
Emily Contois’s work on food media, including cookbooks, demonstrates how 
images and terms used in cookbooks intended for a specific gender often work to 
reinforce specific behaviors and ideologies in that gender, and often become popular in a 
context when that specific gender identity has been challenged by the larger society 
(Contois 2020).  
Cookbooks are now used as sources for academic texts not specifically about 
exploring cookbooks. In Red Meat Republic, Joshua Specht uses Miss Parloa’s New 
Cook Book to explore how the beef industry encouraged housewives to increase the 
amounts of beef eaten in the middle-class home, and how cookbooks and household 
guides prescribed specific conversations for housewives to have with their butchers that 
served the industrialization of the beef industry (Specht 2020, 218-253).  
Printed texts are not the only current source of current cookbook scholarship. 
Working from their own collection of historical cookbooks, The Folger Shakespeare 
Library has presented a number of programs featuring chefs and historians cooking 
selected recipes. Their blog “Cooking in the Archives” (https://rarecooking.com/) serves 




as a catalyst to generate questions about the text. This can involve working with archival 
sources, contacting others who have worked with a similar recipe to learn from their 
experiences, or contacting a food expert (such as butcher) for more information about the 
related foodstuffs. In her post on “A Potatoe Pudding,” Marissa Nicosia uses a 
manuscript recipe to consider how European cookbook writers struggled to use 
ingredients from the Americas in the Early Modern Period, and contacts special 
collection librarians who have attempted to cook using similar recipes for their expertise 
in working with ingredients that were unfamiliar to her (Nicosia 2021).  
A similar assignment in the course Cookbooks and History in the Gastronomy 
Program led me to question the difference between the cornmeal available for purchase in 
nineteenth-century America, and the cornmeal currently available for purchase at my 
local supermarket. This led me to explore how American grains have changed over the 
centuries and begin planning additional experiments with different types of commercially 
available cornmeal. This served as an entry point to consider the industrialization of daily 
foodstuffs over the late nineteenth and early twentieth centuries.  
On April 22, 2021, I attended a virtual Rare Book School panel on using materials 
from Special Collections in college classes. As part of the larger presentation Marissa 
Nicosia explained how she works with students to use the Library’s transcription 
software to transcribe manuscript recipes from the Folger Library collection. The students 
then compare transcriptions and discuss the challenges of transcription. This allows the 
students to experience the challenges of making manuscript sources textually accessible 




(Cho et al. 2021). 
There are many ways scholars engage with historical cookbooks, all of these 
studies focus on encountering the text in cookbooks in their presented context. This 
context is either printed words on a page or scanned digital representations of printed 
words on pages. If we are able to transform these words into data, however, much more 
may be done by re-arranging and re-structuring the data. Converting print or digitized 
text into useable data allows us to approach the contents of cookbooks using systematic 
approaches. This allows scholars to search for data patterns in the materials.  
 
The Sifter 
This is not the first project to develop a database from the material in printed 
cookbooks. The Sifter recipe index, the lifelong project of Barbara Ketcham Wheaton, 
presents the possibilities and challenges in using large-scale computerized recipe 
databases to ask new questions of historic-period recipes.  
The 2020 Oxford Food Symposium re-introduced me to The Sifter. I first became 
aware of the resource in the Gastronomy Program’s Cookbooks and History class. This 
public database (thesifter.org) allows researchers to search for historical recipe 
information by author, foodstuff, or cookbook name. Each section of the index (called a 
table) then presents relevant information for that particular table. This works best for 
exact information when users know roughly what they expect to find in the database. The 
search engine asks users to first decide which table they want to explore and then their 
search term. A search for “turtle” in the index “items” results in a screen stating the 




to find a recipe that includes “turtle.” Searching for “turtle” in the Table “Sections” leads 
to the author, work, and page number of recipes including “turtle.” The user then 
separately needs to research how to locate the recipe as the resource does not present an 
embedded link to directly access the relevant library or text.  The project assumes prior 
knowledge of how to find the relevant resource in a library. It also limits the availability 
of the user to scroll through the various indexes without a specific research goal. Users 
unfamiliar with food terms may become frustrated when their initial searches are 
unsuccessful.  
While The Sifter is an admirable stand-alone project, it presents some limitations. 
One difficulty is that the “Author” and “Work” terms on this screen are presented in the 
color blue, a color that has become associated with clickable links. The links are not 
clickable and do not link to additional information. While the site contains a list of 
abbreviations used throughout the site, it is buried in the F.A.Q. section and cannot be 
reached through clicking on the information in various tables. These abbreviations were 
likely useful when The Sifter was a smaller-scale personal project, but include 
abbreviations such as “X” that stand for “Generally means that I looked at a site or 
document and did not find what I was looking for. But could have been added since 
then.” While this information may be helpful for those who study the creation of the 
databases, it is not useful for the intended user of the website.  The website does not 
provide the parameters of the recipes to be included in the index or examples of research 
projects conducted using the resource.  




additional recipes online. It is less successful in allowing the user to extract data from the 
digital resource. The end user can only extract specific groupings of data from the index, 
such as an alphabetical list of Authors. The index does not appear to adhere to any 
cultural heritage set of metadata requirements or controlled vocabularies. If the resource 
eventually cannot be maintained as a stand-alone resource, it cannot be integrated into 
existing digital library structures based on internationally accepted standards.  
Viewing The Sifter in light of other cookbook scholarship, I began to consider the 
possibilities of a small-scale database using extracted terms from cookbooks to use as an 
experimental tool for scholars in cookbook studies, and think about how I could develop 
this database. My focus was not on international metadata standards or controlled 
vocabulary, because scholars may want to experiment with creating their own schemas 




The beginnings of this project grew out of my final presentation, “The Future of 
Cookbooks,” as a participant in the week-long course, “The History of the Book in 
America: A Survey from Colonial to Modern,” taught by book historians Scott E. Casper 
and Jefferey D. Groves in Summer 2019 at Rare Book School. Rare Book School 
presents a variety of generally five-day courses on topics relating to old and rare books, 
manuscripts, and special collections for librarians, booksellers, teachers, book collectors, 
and archivists. During the course we spent significant time working with rare materials in 




children’s primers, and bound periodicals. Of the twelve participants, I was the only one 
with a scholarly interest in food and/or cookbook studies. Many of the other students 
were unfamiliar with the non-food related information often contained in historic-period 
print cookbooks, such as home health care or domestic financial advice, and I found 
myself explaining how printed cookbooks can be used as primary sources when 
examining cultural, social, and technological histories.  
In my presentation for this course, I focused on the 2013 cookbook Nom Nom 
Paleo: Food for Humans (Tam and Fong 2014). I explained how current printed 
cookbooks feature limited amounts of text and a large number of visualizations. These 
visualizations can include cartoons, photographs, and/ or diagrams. While historical 
cookbooks often included visualizations, such as diagrams of animals, they generally 
include large blocks of dense text in small fonts. Even as printed historic-period 
cookbooks evolved to contain lists of ingredients before the instructions, they remained 
textually based. In contrast, the large font in Nom Nom Paleo presents small amounts of 
text either in list form or surrounded by large borders. These visualizations included 
detailed information about working with new kitchen technologies, such as electric 
pressure cookers, and may serve future historians when examining kitchen technology 
trends of the early twenty-first century among households of a distinct social class and 
geographic location (Tam and Fong 2014).  
Throughout the week we discussed how to work with students new to rare books, 
and how their experience differs when working with materials at a cultural institution or 




with the large-scale question: how to best introduce students (loosely defined) to historic-
period printed cookbooks, assuming they would be intimidated by the large, dense, 
amounts of text in the work?  
 
 
COOKBOOKS AND VIZUALIZATIONS 
 
Data Science and Data Analysis 
In the Summer of 2020, I took a number of virtual classes on various data science 
and data analysis languages and tools through the for-profit technology school General 
Assembly. Throughout these classes, the students were encouraged to both create their 
own databases and explore these databases for potential analysis. While it soon became 
clear that learning new computer languages or complicated software applications was not 
a realistic goal for Summer 2020, I began to consider the words in historical print 
cookbooks as strings, or a sequential set of data (text), that could be analyzed by 
computer programs, and mull over the possibilities for a data science project organizing 
and structuring the strings to facilitate the exploration and later textual analysis of 
cookbooks.  
Nathan Yau argues in Data Points (2013) that a data science project should 
consider how to make data useful for later analysis. Further, while data science is often 
only perceived as work with numerical information, data can also include words, stories, 
colors, or sound—any type of information that has been collected and organized using a 
systemic approach (2013, 1-41). In his earlier book, Visualize This (2011), Yau explains 




readable and create a structure that both organizes the data and allows for flexibility for a 
variety of later data analysis work.   
In Data Science for Dummies (2007, 8-19), Lilian Pierson explains the various 
steps of a data science project. The first is to convert the data to a machine-readable 
format, often creating unstructured data. For this thesis, the unstructured data consist of 
strings of words digitally extracted from the digitized cookbooks. I then needed to 
develop a structure for the data. In this case, I used a Google Sheet. Then the data needs 
to be placed in the structure and given context. For this, I used a textual analysis 
application, AntConc. I used my own understanding and research of the words to 
catalogue the terms (now called unique terms). It may be better for this part of the 
process to be done in teams in order to allow for discussion of unique terms. Once 
structured, I needed to repeatedly test the model, to consider if it is repeatable, scalable, 
evaluable, and provides the data in a format useful for later analysis. I tested my initial 
workflow model by using the same procedure to extract, structure, and categorize the 
unique terms from additional cookbooks.  I then performed some sample analysis to 
consider how a scholar may use the database for data analysis. The workflow model 
appears in Appendix A. 
The recent books Invisible Women (Criado-Perez 2019) and Data Feminism 
(Klein and D’Ignazio 2020) explain the importance of thinking critically when working 
with data, especially data collected by others. Invisible Women describes specific 
instances of data science projects where the data collection has either under-represented 




congestive heart failure conducted between 1987 and 2012 only 25% of participants were 
individuals traditionally assumed to be female, however the outcomes of the trial were 
supposed to apply universally to all adults (Criado-Perez 2019, 200). A nation’s GDP 
(gross domestic product) does not consider unpaid household labor (often coded as 
female) in the calculations, therefore the actual national labor costs are unknown. While 
it can be argued that the unpaid labor costs are the same across nations, this is likely 
untrue as some countries subsidize paid childcare, allowing the unpaid household laborer 
to participate in the paid labor force (2019, 240-241).     
In Data Feminism, Klein and D’Ignazio (2020) argue that all data analysis 
projects should include a review of the data collection and management of the data 
science project used in the analysis to identify biases.  This includes consideration of the 
raced, gendered, and classed biases possible in all stages of the project. They also discuss 
the importance of questioning classification systems and who they ignore. For example, 
as of the writing of their book, before stepping into a scanning machine operated by a 
TSA agent, the agent had to decide which gendered algorithm to use before allowing the 
person to pass through the scanning machine. The agent pressed a button that allowed the 
machine to use a male or female body algorithm. If the body did not meet the selected 
algorithm, it triggered a security alert requiring, at least, a full body pat-down, Had the 
data science project that led to the use of binary algorithms been examined for bias, it is 
possible that a constant source of personal violation for many may have been avoided 





A General Assembly class introduced me to the digital tool Tableau, a user-
friendly business-focused data visualization tool, with a “free” version for use by the 
general public. Using the “free” version does mean a loss of privacy as all data and 
visualizations need to be saved on their website and are fully accessible to others. 
Throughout the summer, I created visualizations based on spreadsheets created for my 
Wine I and Artisan Cheese classes taken through the Gastronomy Program. While 
creating these visualizations, I began to consider how visualizations using the frequency 
of words in a variety of historic-period print cookbooks would allow me and others to ask 
new questions of the texts that may have been overlooked in traditional academic 
analysis.   
As Nathan Yau explains in Data Points (2013), data visualizations are a medium, 
not a tool, that allow the user to explore data by creating hierarchies among the data and 
to then filter out data to clarify a detail from the dataset. Visualizations allow the user to 
craft specific stories from datasets to explore elements of the data that may get lost when 
looking at the dataset as a whole. I needed to consider what visualizations worked best 
for exploring historical cookbooks 
 Considering what types of visualizations to use led me to an essay by Silas 
Munro (2018) introducing the Data Portraits (now considered visualizations) depicting 
African American life presented by W.E.B. DuBois at the 1900 Exposition Universelle in 
Paris. These visualizations were created in concert with Booker T. Washington, Attorney 




In this essay, Munro provides a brief history of visualizations. He credits Scottish 
statistician William Playflair for creating bar charts, line graphs, and pie charts between 
1786 and 1801, but maps (geospatial visualizations) were an active tool of Western 
colonialism and imperialism to record their experiences throughout the world. Munro 
explains further how activists, such as Nurse Florence Nightingale (1820-1910), have 
used data visualizations in support of their causes. Nightingale used a Coxcomb 
Chart (rose diagram) in her fight for better care for wounded soldiers (2018, 45-50). In 
this case, she used a visualization type that best represents cyclic data (months, seasons, 
etc.) in her activism. 
 Visualizations are useful not only to view and understand data, but also in 
presenting research to scholars and the general public. I plan to eventually use 
visualizations created from this dataset for my own publishable analysis of unique terms 
in cookbooks. This thesis provides the foundation for the research that will empower 
visualizations in future. It is a data science project that creates a workflow (Appendix A) 
to transform the dense blocks of text in historical print cookbooks to structured data that 









The main spreadsheet for this project may be viewed at (navigate to the ASFS-




Because I plan to use this spreadsheet for future analysis projects and because it is linked 
to my Tableau Public Account, it is un-editable by others. 
I have created a copy of the Project Spreadsheet, however, that is editable for 
anyone with the link. These edits will not affect my worksheets and dashboards saved in 
Tableau Public This will allow those who are interested to explore the project’s 
controlled vocabularies and experiment with adding their own column headings.  I do not 
plan to regularly check this spreadsheet to see how it has been used by others, or reverse 
changes made by others, unless absolutely necessary. I will likely make additional 
editable copies from the main un-editable spreadsheet as I continue to share this project. 
The workshop is available for non-commercial use with attribution. For those planning to 
use it, I would suggest making a personal copy. Please note that there may be errors in 
the Spreadsheet. It is meant to analyze trends in cookbooks and may contain errors in the 
exact frequency of unique terms. I would also recommend changing Column B to 












Initial Cookbooks: Historical Context 
 
 I started developing the workflow using two cookbooks I had previously selected 
for my thesis research. The fourth edition of The Hawaiian Cook Book (1896a) was 
produced by the Ladies’ Society of the Central Union Church in Honolulu, Hawai’i. Prior 
to 2020, I visited two copies of this cookbook in the Boston area. While converting the 
text to machine readable format and cataloguing the unique terms, I relied on research 
photographs and a downloaded digital surrogate, which I catalogued in Tropy, a research 
management application. I had worked with this cookbook in classes in the Gastronomy 
Program, so I understood I would be dealing with some Native Hawaiian terms and a 
number of repeated last names that were associated with distinct individuals.  
For the second cookbook, I chose the 1908 edition of Miss Parloa’s New 
Cookbook and Marketing Guide (1908a). While working with the text, I relied solely on 
the digital surrogate of the cookbook (1908b). While I had visited other cookbooks by the 
author, I assumed that I would not need additional material to structure the unique terms 
in a spreadsheet. As a New Englander, I assumed familiarity with the majority of 
ingredients and preparations in the books and was also prepared to manage a significant 
number of unique terms related to finances. Having studied Maria Parloa’s career in other 




The 1896 edition of The Hawaiian Cookbook is an example of what Janet 
Theophano considers a cookbook reflecting collective memory and identity. These types 
of cookbooks are meant to connect a community in light of the larger world context 
(Theophano 2016, 49-84). The cookbook therefore reflects the heritage, worldview, and 
identity of the women of the Central Union Church who were descendants of New 
England missionaries in Hawai’i. In Hawaiian by Birth Joy Schulz (2017) explores the 
culture of the descendants of those missionaries between 1863, when the American Board 
of Commissioners for Foreign Missions (ABCMF) stopped funding missionary work in 
Hawai’i, and the 1898 annexation. She argues that these residents of Hawai’i had been 
raised to view themselves as superior to Native Hawaiians and best suited for deciding 
the future of the Islands. While the descendants considered themselves American, they 
were often isolated when attending college on the United States Mainland and faced 
questions of their own identity as American residents of Hawai’i, which was not 
recognized as American by the United State government.  
The Hawaiian Cook Book (1896a) connects the women of the Central Union 
Church to the Mainland United States. While they might not have been recognized as 
Americans by the American government, these women recognized themselves as 
Americans. The recipes throughout the book use foodstuffs imported to the Island to 
recreate recipes similar to those in contemporary American cookbooks. The recipes show 
that they identify more with the foodways of the American mainland and not Native 
Hawaiian foodways.  




Ladies’ Society as the “American housewives of Honolulu” (1896a, 3-4). The creation of 
the cookbook and its six editions likely reinforced their identity as both “American” and 
“Hawaiian residents.” This identity is most noticeable in the section entitled “A Hawaiian 
Feast,” where they present the act of consuming foods associated with Native Hawaiians 
as a performance, and not as an everyday occurrence (1896b, 131-133). Most of the other 
recipes in the book use imported foods and are similar to recipes found in cookbooks of 
the mainland United States of the time. Even though these women considered themselves 
Hawaiian residents, their foodways reflected Mainland foodways of the time.  
Current work touching on Hawaiian history needs to acknowledge that throughout 
the twentieth century the majority of accessible sources have been English language 
sources. As Noenoe K. Silvia explains in Aloha Betrayed, after the coup of 1893, the 
teaching of the Hawaiian language in schools was prohibited, and English became the 
only language permitted for business and government. While some Native Hawaiians 
maintained their knowledge of the language, it had largely died out before the Hawaiian 
Renaissance of the 1970s (Silva 2004). 
A common spoken language developed on the plantations in the early twentieth 
century that became the dominant style of verbal communication among the working-
class in Hawai’i. The primarily Portuguese immigrant overseers needed a way to 
communicate with all of the workers, and a “pidgin English” (now a recognized language 
officially called Hawai'i Creole English) developed that incorporated elements of the 
variety of languages spoken among plantation laborers and their families. Plantation 




(classes were taught in standardized English) (Takaki 2008, 249). 
Today, there are a number of scholars working with Native Hawaiian sources who 
are producing books published by academic presses. One example is Reclaiming 
Kalākaua in which Ing (2019) compares English-language and Hawaiian-language 
perspectives of the King in his time. Ing challenges narratives that trivialize the Hawaiian 
monarchy and instead reframes the Hawaiian Kingdom as an equal to Western nations.  
There are also current challenges to the representations of plantation workers and 
their descendants as a monolith. As Sarah Miller-Davenport writes in Gateway State 
(2019), the narrative of a unified plantation worker descendent community primarily 
served those seeking statehood as part of the United States in the 1950s. Statehood 
advocates publicly worked to present the residents of the state as a unified community 
primarily of East Asian descent to demonstrate the importance of the Islands in the 
increasing trade relationships with East Asian nations.  
While the various plantation workers did work together during plantation strikes 
and food shortages (often sharing harvests from their small gardens for survival), in Pau 
Hana, a foundational work on plantation life, Ronald T. Takaki (1984) explains how the 
plantation owners worked to maintain separation of the various groups of workers, 
including separate religious buildings for Japanese Buddhist workers and the majority 
Christian Korean workers. They also placed worker housing, based on ethnic origin, 
closer or further from the sewage and waste product facilities to discourage worker 
solidarity. While the workers did occasionally share holidays, they still maintained their 




In the recent cookbook Cook Real Hawai’i chef Sheldon Simeon, identifying as 
both Filipino and a member of a multi-generation family residing in Hawai’i, and his 
collaborator Garrett Snyder explain that while a shared lower-end restaurant culture 
developed among the working-class descendants of the plantation workers, one that 
reflected the variety of ethnic identities of the Hawaiian residents, many of the groups 
continued developing their own foodways separate from Native Hawaiian foodways and 
the foodways of other plantation descendants (Simeon and Snyder 2021).  
Other works such as Possessing Polynesians explore the various gender and 
sexual identities of Native Hawaiians, pre-contact and in the early years of missionary 
control of the islands. The missionaries and their descendants in their educational efforts 
of Native Hawaiians worked to erase knowledge of these identities (Arvin 2019). 
This contextual information allowed me to better work with the unique terms in 
the cookbook (Ladies’ Society of Central Union Church 1896b). I could not assume that 
the recipe creators were using gender identifiers simply following conventions from 
mainland community cookbooks. Throughout the Central Union Church cookbook, the 
women use “Mrs.” and “Miss” as their preferred titles. This may reflect the traditions of 
their missionary ancestors and trends seen on the United States mainland. However, it 
certainly reflects a communal choice to reinforce heteronormative behavior. As I 
continue analyzing this source I need to stay aware of the rapidly evolving field of 
Hawaiian history, and remember that sources I have relied on for previous analysis may 
not reflect current representations of Hawaiian history.   




those identifying as women in the 1890’s. One of the most published cookbook/domestic 
advice authors of this period was Maria Parloa (1843-1909), leader of the cooking school 
movement. As I plan for later analysis using this dataset, I hope to compare the work of 
the Ladies’ Society of Central Union Church with a mainstream mainland American 
cookbook of the same time period, possibly a community cookbook. While Parloa 
published a number of cookbooks in the 1890s, I chose the 1908 edition of one of her 
works as I thought it might reflect the beginnings of the Home Economics field, officially 
started in 1899.  
Bibliographic and biographical information on Maria Parloa can be found as part 
of the Feeding America Project at the Michigan State Libraries. This project was initially 
headed by Janice Bluestein Longone,	cookbook scholar and Curator of American 
Culinary History at Special Collections, Hatcher Library (Feeding American Project 
2003). 
After starting her career as a resort cook in New England, Maria Parloa finished 
her teacher training at the Normal School of the Maine Central Institute in Pittsfield, 
Maine in 1871. She then moved to Mandarin, Florida, for a teaching position, for five 
winter seasons. Her career can be followed through her writings after her first public 
lecture on cooking in New London, Connecticut, in 1876 and her travels to England and 
France in the summer of 1878. She then opened cooking schools in Boston and New 
York. She also licensed her name to corporations for promotional recipe pamphlets and is 
credited posthumously as a creator on a number of publications by the United States 




as a resident of France in 1894, and by 1898, after living in Massachusetts and New 
York, in Bethel, Connecticut (University of Michigan Libraries 2003). According to the 
Bethel Public Library in Bethel, Connecticut, Parloa’s estate allowed for the founding of 





The first step in working with these two cookbooks was to convert the 
downloaded digital surrogates into a machine-readable format. Converting downloadable 
PDFs (the current format of most scanned historical cookbooks) into a format where 
words could be isolated and placed into a spreadsheet created the project’s first major 
hurdle. Most printed historic-period cookbooks were scanned in the early 2000s when 
computer storage was expensive. Therefore, the cookbook scans that were both available 
and accessible were primarily scanned at a low resolution. For example, the cookbooks in 
the University of Michigan Libraries Feeding America project were scanned between 
2001 and 2003 at what is now regarded as a low resolution. 
While accessible as PDFs, these low-level scans do not contain enough 
information for a computer program to successfully convert them into a text file, that is, 
removing all formatting and converting the text into machine-recognizable characters. 
For the cookbook from the Central Union Church Cookbook (1896b) I used Adobe 
Acrobat Reader to run the document through Optical Character Recognition (OCR), a 




document as a text document, however, it took another six hours to clean up the text 
document by comparing each page of text to the PDF digital surrogate. 
While cleaning the data, I relied on the work Naked Statistics to remind me that a 
data science project and its later analysis are only as good as the usable data provided to 
the project (Wheelan 2014, 110-126). Data Scientists often refer to this as “Garbage In, 
Garbage Out” (2014, 110-126). The time spent cleaning the data (in this case the text 
document) means less frustration in later stages of the project.  
In a blog post for the textual analysis project The Data-Sitters Club, a multi-
university project using computational text analysis to explore the book series, The Baby-
Sitters Club, Katherine Bowers and Quinn Dombrowski (2019) discuss in detail the 
frustration with OCR technologies. The authors note that the technology cannot manage 
non-precise typewritten fonts, non-standard punctuation, and hyphens. The authors 
recommend creating your own high-quality scans from the original works and using tools 
only available with a university-level license to convert the text. As I plan to use this 
workflow after I leave Boston University, however, I chose to continue to use software 
personally purchased for other projects and did not explore OCR technologies available 
at the University-licensing level.  
Given the length of Maria Parloa’s work, I downloaded a text file of the cookbook 
from HathiTrust (1908b). This text document required the same amount of clean-up as 
the other cookbook, as there had been no cleaning of the document prior to its availability 
for download. The length of the book meant it took significant time to clean the text 




cookbooks in order to reduce repeated words that added little information to the project. I 
also decided to delete the indexes and table of contents as they did not contain unique 
terms and are not use consistently across historical cookbooks. This does not mean I 
ignored indexes and table of contents throughout the process, it simply means they were 
not included in the text imported into the database.  
Once I cleaned up the text files, I had to find a way to get words into a 
spreadsheet. Turning again to the Data-Sitters Club, I found a blog post by Anouk Lang 
(2020) that details her usage of the text analysis application AntConc, which requires 
cleaned-up versions of text documents to create document frequency lists and word 
cluster patterns. I opened the Central Union church text file in AntConc and navigated to 
the Word List screen. What I saw looked to me like a form of structured data that I could 
use in a spreadsheet. A screenshot showing the Word List screen from a different 





Figure 1: Example of a Word List Screen in AntConc 
 
I soon discovered that the text files needed additional cleaning, as text strings I 
knew not to be words showed up in the word lists. Eventually, I cleaned the text files of 
both cookbooks to create usable frequency lists in AntConc. Those lists could then be 
transferred to the spreadsheet.  
I then copied and pasted the Frequency List and Word List, careful to maintain 
their relationship, into Excel documents. At this point I had a separate spreadsheet in the 
same workbook for each cookbook. I then added a “Word Category” column as Column 
A and started cataloging the words. 




cataloging work I have done with manuscripts throughout my archival career. Generally, 
this work includes discussions with colleagues about your biases and assumptions to 
make sure they do not over affect the work product. The identifiers that I feel comfortable 
placing in an academic thesis are that I am a white, unmarried, cisgender, childless 
woman raised in small town in Connecticut in the 1980s on land taken from the Nipmuc 
peoples. I chose to actively engage in professional organizations that regularly challenge 
by own biases and assumptions. For example, in December 2020 I attended the virtual 
keynote of the Bibliographical Society of America, entitled “Liberation Bibliography.” 
This talk discussed problematic terms in commonly used cataloguing systems and how 
these issues reflect the gendered and raced assumptions of its creators and users (Spires 
2021). 
When I became interested in food studies, I spent significant time researching 
various cuisines online and taking as many varied cooking courses as possible at the 
Boston Center of Adult Education (no longer in operation). I still spend a significant 
amount of time online researching unfamiliar foodways. This project reminded me to 
slow down when encountering unfamiliar terms, taking the time to research the term and 
its related foodways.  
I began to create a controlled vocabulary for the “Word Category” column to limit 
my options for cataloging each word. I also needed a term for words not yet categorized 
in order to keep track of my progress, so I chose the term “Ignore.”  I also needed a term 
for words I deemed not useful to set aside for later analysis (I later learned these are 




I decided to combine singular and plural forms of words such as “apple” and 
“apples” and decided to make the same choices in both cookbooks. This meant that when 
I later decided to combine the spreadsheets, I did not need to work with the words for a 
second time. I also decided to combine multi-word terms into single unique terms. Each 
time I combined terms, I needed to change the relevant frequency counts. For example, if 
AntConc provided a word count of 8 for “apples” and word count of 10 for “apples,” in a 
singular cookbook, I needed to delete the term I decided to no longer consider. Therefore, 
I deleted the term “Apples” and adjusted the frequency column for “Apple” to 18.  
I later realized “Unique Term” was a better term than “Word” to refer to the text 
strings, but by that point changing the column headings would have added significant 
clean-up work to my efforts in the visualization application. The usage of unique term 
allows for the use of compound words that express a specific thing or concept.  
 I found I categorized the words in the Central Union Church cookbook 
significantly faster than in the work by Maria Parloa, because I could plan for challenging 
unique terms requiring additional research. For example, I already knew that the Central 
Union Church cookbook had a section using Native Hawaiian terms for fish, so I did not 
need to spend significant time researching those terms. I simply added a secondary 
column for “Food Category” in addition to “Word Category.” In the “Word Category” 
column fish would be categorized as “Animal product” and then as “Seafood” in the 
“Food Category” Column. 
At this stage I should have considered Barbara Ketcham Wheaton’s List of 




however I was less concerned with the larger food terms than with Hawaiian food terms 
and personal identifiers. I also introduced a Column titled “Native Hawaiian Food” and I 
set the column to only accept “Yes” or “No” as an answer. Reflecting my own research 
interests and time concerns, I did not take similar care with the unique term “Cheese.” 
Realizing that the term could relate to a dairy product or a meat jelly (headcheese), I 
decided at this stage not to research each usage of the term. I simply catalogued it as an 
“Animal product” in the “Word Category” column and “Animal Protein” in the “Food 
Category” Column. It is likely that I will later work through all the “Cheese” terms to 
consider what terms relate to dairy and what terms relate to meat. 
I spent significant time considering and researching other unique terms in the 
Maria Parloa work. For example, for a few days I could not decide if “sour orange” 
should be combined into a single term, or be kept as two terms, one cataloged as produce 
(the orange/type of orange), the other as a descriptor (the taste/flavor of the orange). I 
finally decided to combine the term, understanding that it would be easier for future users 
of the spreadsheet to turn it back into two terms, but difficult for someone who had not 
spent time considering how to categorize oranges in the cookbook to determine how the 
words could be combined. Another example of a unique term that required significant 
consideration was “navel.” I miscategorized it as a “Descriptor,” thinking it related to 
oranges, before realizing it related to beef (Parloa 1908b, 29-30). 
At this stage of the project I was less concerned with ascertaining the original 
meaning of the word than cataloging the words I recognized. In later tests of the process, 




when working with What Mrs. Fisher Knows (1881a) and The Settlement Cookbook 
(1915).  If I were to start this project again today, I would document more of my choices I 
made in cataloging the words in Maria Parloa’s work. Most of my notes from this stage 
relate to the familial relationships between the participants in the Central Union Church 
Cookbook.  
 I spent significant time with the 1908 cookbook working with my chosen 
Concordance feature in AntConc to understand the context in which Maria Parloa had 
used terms unfamiliar to me in the text (Figure 2). This allowed me to understand if the 
unique terms were used as food descriptors or a type of food unfamiliar to me. I would 
also search for the terms in the digital surrogate to consider in what context the unique 
term was used in the cookbook. This is one of the many times when the Table of 
Contents or Index (when provided) could be useful as it allowed me to understand how 
the author categorized the recipe using the unique term.  
I found working with Maria Parloa’s book significantly more frustrating than 
working with the Central Union Church cookbook as I had no tactile memories of the 
material object and could only relate to it as text either in the spreadsheet, text document, 
or digital surrogate. As I had my own research photographs of the Central Union Church 
cookbook, I could take breaks from the work as a deluge of terms needing to be 
categorized, and think about pleasant memories of handling a physical version of the 
book at the American Antiquarian Society in Worcester. I also found myself wanting a 
facsimile copy of both books to take breaks from looking at the digital surrogates, but this 








Figure 2: Screenshot of the Concordance Screen of AntConc 
 
As I became more comfortable with the spreadsheet, adding more columns and 
more unique terms to my controlled vocabularies, I found it difficult to remember to add 
the same columns and retain the same controlled vocabularies on both spreadsheets. I 
therefore combined the spreadsheets, adding a column for the cookbook name. 
Fortunately, I also added the year to the name of the cookbook. This was shown to be 




popularity in the United States over time. The inclusion of year/edition allowed me to see 
how the use of fruits changed over time. As I continued to work with the spreadsheet, I 
decided to test my workflow with additional cookbooks to see if I could repeat the 
process and/or if additions were needed to my spreadsheet columns and/or my controlled 
vocabularies. I decided to scale-up the project. 
 
First Test of the Workflow 
For my first test of the workflow, I decided to use cookbooks by the same authors. 
At this point I still intended for this project to focus primarily on cookbook analysis, and 
I wanted to see how the authors’ access to ingredients changed over time. The Ladies’ 
Society of Central Union Church having changed their name to the Woman’ Society of 
Central Union Church between 1896 and 1920.  
 In previous incarnations of this project and in other projects, I had worked with a 
facsimile of the sixth edition of the Central Union Church cookbook (Womans' Society of 
Central Union Church 1920b). I chose to continue with this edition as I felt I knew how it 
would challenge the workflow. I found an unexpected challenge, however, in the addition 
of a section from the 1918 Women's Committee of The Territorial Food Commission and 
Federal Food Administration. This added material recommended using local Hawaiian 
fish to decrease reliance on meat imports from the mainland United States. As printed, 
the section contains a number of dashes that could not be handled by the OCR 
capabilities of Adobe Acrobat and I ended up deleting and re-typing those pages in the 




recipes headed by a list of ingredients and all of the measurements were precise, leading 
to a significant number of fractions in the work (e.g., 1/2 teaspoon). The OCR capabilities 
of Adobe Acrobat could not handle fractions and I finally decided not to consider Arabic 
numbers in the spreadsheet.  I also found frustration with corporate names in the 
cookbook that were unfamiliar to me, and I found myself both checking their spelling 
when creating the text file and also spending time researching the unique terms.  
Given my frustration with the process of cleaning up the text files and researching 
unfamiliar terms in both of my original selections, for this test I decided to work with 
Maria Parloa’s 1872 Appledore Cookbook. I had visited a physical copy of this work 
several times prior to 2020 at the American Antiquarian Society, and as I had found with 
the 1896 Central Union Church cookbook, my own research photographs reminded me of 
the materiality of the book when I became lost in the strings and uncategorized terms.  
I took breaks from the spreadsheet, text documents, and digital surrogates to 
spend time with the facsimile edition and my research photographs on a mobile device. 
Again, this grounded me in the materiality and sensory memories of the books. I 
personally had no interest in cooking from the cookbooks, but this may just be my own 
disinterest in cooking recipes from books I have been working with over long days. Other 
scholars can and do find cooking from the cookbook a way to better connect to the 
materials. 
I assumed Appledore Cookbook would contain significantly fewer unique terms 
than the 1908 Miss Parloa’s New Cookbook and Marketing Guide, and I would not need 




to catalog 1,837 terms in The Appledore Cookbook, instead of the 3,297 terms in her 
1908 work (Parloa 1872b). 
 At this stage I began to experiment with creating visualizations in Tableau Public, 
my chosen visualization application. Figure 3 shows an example of the screen used to 
create data visualizations in this application. While I took a virtual full-day workshop on 
the program through General Assembly, I needed practice to create the best visualizations 
for the data, creating what Data Analyst Cole Nussbaumer Knaflic considers exploratory 
analysis (Knaflic 2015, 19–20). In this stage I focused on both exploring the application, 
but also exploring the data. I discovered I needed to make changes in the spreadsheet as a 
result of these visualizations. My main discovery was that leaving a cell vacant worked 
better than placing a “No” or “N/A” in un-used cells. This change was most relevant to 
the column for “Native Hawaiian Terms.” I also discovered errors in my data entry and 
needed to spend significant time cleaning up the spreadsheet.  
Using Excel, each time I wanted to change the visualization I needed to rebuild 
the visualization from scratch. While frustrating, this allowed me significant practice with 
the application. Eventually, through the Tableau Public Online Community, I learned that 
by using Google Sheets I could set the visualizations to automatically update every day 
from the Google Sheet. I also learned to download my visualizations from the Tableau 
Public website, make small changes, and re-save the visualizations. I learned to combine 
visualizations into a dashboard when I wanted to tell stories using multiple charts. What 
initially interested me in Tableau Public was not the creation of Charts and Graphs which 




types next to each other, make a change in one, and have it affect the other charts and 
graphs in the same Dashboard. I could also share these Dashboards with others and allow 
them to make their own adjustments, asking different questions of the data in the charts 
and graphs.  
In creating these initial visualizations, I learned that I had created relationships in 
the spreadsheet between Quantitative Data (word frequency) and categorical unique 
terms. I learned that the uses of additional columns allowed me to create subsets of the 
categories. In Tableau Public, I could choose which column held more importance in a 
specific Visualization. I could also choose to filter a Visualization using information from 
one of the columns without affecting the data from the other columns. Figure 3 shows a 
filtration selecting only data marked “Yes” in the “Pomes” column. That filter allows for 
the “Pomes” selection to be the driving force of the Visualization. Creating 
Visualizations and Dashboards should be seen as part of the data analysis process of 
asking questions of the data. It is not part of the Data Science project of structuring the 
data. 
Creating visualizations at this stage allowed me to understand that creating 
additional binary columns instead of creating additional columns with multiple entry 





 Figure 3: Screenshot of Tableau Public Visualization Screen 
 
Second Test of the Workflow 
For the second test of the workflow, I decided to use the digital surrogates of 
What Mrs. Fisher Knows About Southern Cooking (1881c) and Good Things to Eat as 
Suggested by Rufus (Estes 1911b). Based on my experiences with earlier cookbooks, I 
chose familiar, short cookbooks to better manage the conversion process from PDF to a 
text document and to speed up the cataloging process. For example, when starting the 
Gastronomy Program, I had been unfamiliar with the food term “chow chow” (Fisher 




unfamiliar term while either cleaning up the text document or cataloging the unique term. 
Without prior knowledge of Fisher’s cookbook, this unique term would have required 
additional research. Having already conducted this basic research allowed me to continue 
my work without stopping to research additional terminology.  
I had visited What Mrs. Fisher Knows About Southern Cooking at The Albert and 
Shirley Small Special Collections Library at the University of Virginia in 2019 (1881a), 
taking a significant number of reference photographs. Again, my own research 
photographs allowed me to ground myself in my own physical memories of working with 
the book. Because of my familiarity with the physical copy, I only needed to spend three 
hours cleaning up the text file. This allowed me to spend more time with the spreadsheet. 
In other Gastronomy classes, I had worked with secondary literature on African 
American cookbooks by Toni Tipton-Martin and Rafia Zafar. In Recipes for Respect, 
Rafia Zafar argues that both Fisher and Estes marketed their works to white audiences 
using the techniques of post-Civil War narratives created by African-Americans (Zafar 
2019, 18-28). The Jemima Code provides brief entries on both Fisher’s and Estes’ 
cookbooks, which also helped me to regain my bearings when I got lost in the strings and 
lists of text. For example, these entries provided just enough context for me to remember 
that I should be seeing references to motherhood in Mrs. Fisher’s work and that the work 
of Rufus Estes reflected both high and low cuisines (Tipton-Martin 2014, 21, 29).  
Based on my familiarity with What Mrs. Fisher Knows About Southern Cooking, I 
was already considering how to catalogue English words presented with unstandardized 




standardized “jambalaya” in the “Word” Category and adding a new column for 
“Changed to Standard Term.” This way the linguistic diversity of the text is not lost in 
later data analysis work, and the food preparation for jambalaya can be statistically 
compared to its preparation in other cookbooks. This is when I spent time considering the 
creator’s intent when categorizing a unique term. If I had been working in a cultural 
institution, the handling of this unique term would likely require guidance from existing 
cataloging guidelines or the creation of new guidelines. Encountering this unique term 
meant that my workflow needed to be adjusted for handling unstandardized terms, and a 
method of documenting these changes. 
Choosing to use Good Things to Eat as Suggested by Rufus, I was able to 
download an already cleaned text file from Project Gutenberg (1911b). This digital 
library crowd-sources proofreading of its text files, and this feature saved me 
approximately three to four hours, time that I could reallocate for cataloging the text in 
the spreadsheet. It also meant that when I encountered unfamiliar terms in the AntConc 
list, such as “Finnan” and “Haddie,” I could be relatively sure they were not simply 
mistakes in the text document (Estes 1911b, 10). 
Working with these two cookbooks for this second test also allowed me to 
evaluate the sample analysis from my initial visualizations and to verify that the 
visualizations (and therefore the spreadsheet, including columns) were providing an 
accurate basis for later analysis. For example, from a weekly assignment for my 
Cookbooks and History class, I had noted that Rufus Estes worked as a cook on a train. 




“Boston,” were places he visited. My initial visualization plans for this cookbook 
included using the Geospatial Data to create a map of his noted travels. It turned out that 
almost all of the place unique terms were actually food descriptors, such as “Boston 
Baked Bean” (1911a, 16). The unique terms thus reflected his knowledge as a chef of a 
variety of food preparations. As Toni Tipton-Martin notes in The Jemima Code, one way 
that Rufus Estes chose to display his expertise as a chef included his use of descriptive 
language (Tipton-Martin 2014, 29).  
 This second test allowed me to evaluate my workflow and spreadsheet. I added 
more columns and discovered that the workflow was sufficient to handle a cookbook 
with a significant narrative and/or bibliographical introduction. I did not choose to create 
additional fields to indicate that unique terms were used in a lengthy introduction or 
narrative personal information section. Using the secondary literature, I was able to 
ensure that my initial visualizations were creating useful data for later analysis.  
At this point, I felt confident in my workflow and decided to test it one final time, 
I also wanted to challenge my ability to work with text documents and the spreadsheet by 
choosing a cookbook containing preparations unfamiliar to me. I decided to stay within 
the time frame of 1872-1920, continue working with either single authored or community 
cookbooks, and avoid books with complicated fonts.  
 
 Third Test of the Workflow 
For the third test of the workflow, I chose a digital version of the 1915 edition of 




but I was unfamiliar with most of the terms in the cookbook. This test proved that 
familiarity with both the cookbook and the cuisine is crucial to correctly entering and 
cataloging the data. Given that I was not working with pre-cleaned text documents, I 
needed to be sure that terms were spelled correctly by the time they were being used in 
the Spreadsheet. I also needed to be sure that I understood what type of material or 
concept the unique term represented (dessert, cooking method, etc.). This allowed me to 
properly categorize the term in the spreadsheet. If the data science project produces a 
usable database (in this case spreadsheet), it can be assumed that unique terms are 
properly categorized at the outset. While the scholar working on the data analysis may 
question these categorizations, it should result in a useful visualization, even if the 
analyst is unfamiliar with the exact term.  
 In an article calling for more academic studies of Jewish cookbooks in Judaica 
Librarianship, Daniel E. Feinberg and Alice Crosetto discuss The Settlement Cookbook 
as a work that helped Eastern European immigrants adapt to America without fully 
assimilating. Indeed, the authors argue that this particular cookbook helped immigrants 
retain elements of their foodways first in the Midwest and later throughout the country 
(Feinberg and Crosetto 2011, 155).  
Choosing to work with the 1915 edition of The Settlement Cookbook without prior 
notes or a physical connection to the cookbook proved difficult. After attempting to clean 
the text sheet, I finally entered the less than immaculate text document into AntConc and 
copied and pasted the word list into the Google Sheet. I needed to look up a significant 




the course of an hour. Again, I found help in the Table of Contents of the digital 
surrogate. Instead of researching the terms as I came across them in the sheet, I used the 
table of contents to find terms, especially compound terms copied and pasted as unique 
terms into the Spreadsheet 
I fortunately had ready access to both The Oxford Companion to Food (Davidson, 
Jaine, and Vannithone 2014) and Leah Koenig’s The Jewish Cookbook (2019). I had 
originally purchased Koenig’s work because it challenged my assumption of Jewish 
foodways as a monolith. The book presents recipes from Georgian, South African, and 
Indian communities self-identifying as practicing Jewish foodways (Koenig 2019, 64, 88, 
362). For this project, the Eastern-European recipes provided assistance with working 
with The Settlement Cookbook. 
 In an archival setting or library, when cataloguing unfamiliar materials, you can 
generally request time with a subject specialist. This specialist either has specialized 
knowledge of a field, such as horticulture, or a personal connection to the material, such 
as a family member. While you generally have a limited amount of time with the subject 
specialist, you structure your time to learn the most information possible on the subject. 
In this case, The Oxford Companion to Food and The Jewish Cookbook became my 
surrogate subject specialists.  
For example, when I became overly focused on the term “Nahit,” mentioned in 
the text as “Russian Peas,” I was able to find the unique term in The Jewish Cookbook 
and determine that they were chickpeas and not a vegetable (Koenig 2019, 111). 




“Le,” and “Duc” should be combined to form a single unique term relating to specialized 
French currants (Davidson, Jaine, and Vannithone 2014, 239–40).   
It is useful to the data science project (and a student in a food studies program) to 
develop familiarity with the material. In the time it took me to work with The Settlement 
Cookbook, I could have worked with at least two additional cookbooks, for which I 
already had notes from previous classes. This was an important test of the workflow. It 
was also a frustrating experience, and one better undertaken by someone with more 
experience with the cookbook and the cuisine. However, this test did contribute 
information to possibly aid later analysis. I saw, for example, that the unique terms for 
alcoholic beverages in The Settlement Cookbook were more precise than in the other 
cookbooks. For instance, the cookbook called for “Moselle,” and not simply “wine.” 
The variety of baked goods also may provide contrast to the other cookbooks in later 
analysis.  
I still wonder if my time would have been better spent working with a smaller, 
familiar corporate cookbook, such as The Hawaiian Pineapple Packers’ How We Serve 
Hawaiian Canned Pineapple from 1914. However, most of the information I would have 
used for my initial sample analysis of that short work would have duplicated fruit 
information usage found in the other cookbooks. The data compiled from The Settlement 
Cookbook may prove to be useful in later analysis done by either me or other scholars. 
The information can always be filtered out of visualizations by scholars looking to 
analyze the other cookbooks. Throughout the process, I reminded myself that while you 




that does not exist in the spreadsheet. It is also important to remain vigilant about the use 
of resources, as certain methods will substantially increase the required time, especially 
as I was providing sample analysis in addition to the data science project. 
At the end of this stage of the project, I had catalogued 64% of the unique terms 
in each of the cookbooks. Therefore, the frequency counts should be treated as trends and 
not exact figures (Figure 4). I then began to consider the types of analysis possible using 










In creating the sample analysis, I am trying to imagine how scholars may use the 




more to suggest how the questions raised by the presented Dashboards might be explored 
and does not provide detailed answers.  
 
Sample Analysis 1 
The first analysis (Figure 5) demonstrates how the spreadsheet can be used to compare 
the frequency of various foods types in the cookbook. This visualization is what Stephen 
Few describes as a comparison between one set of quantitative values and one set of 
categorical items (Few 2012, 53). It also raises some questions that are answerable using 
readily available secondary sources, and possibly others that require more research.  
In the static representation, the visualization compares the types of “Animal 
products” in cookbooks by the same creator, the Central Union Church. I used the unique 
term “Animal Protein” to stands for terms such as “bone” or “drippings” that may refer to 
multiple types of animals. As Joshua Specht explains in Red Meat Republic, beef 
interests encouraged the use of beef over pork, and based solely on this comparison in 
Figure 5, they appear to have been successful (Specht 2019). The visualization shows an 
increase of beef recipes and a decrease of pork recipes. The book also includes a 
significant increase in number of fish recipes in the Central Union Church cookbooks, a 
trend that is likely due to the work of the Territorial Food Commission, credited for most 
of the fish recipes in the cookbook to reduce dependence on food imported to the Islands 
from the United States mainland during World War I (Womans’ Society of the Central 
Union Church 1920, 7-39). This Dashboard and the relevant cookbook dates may serve 




United States mainland. It also serves as a starting point for discussions of the increased 
militarization of Hawai’i and its resources leading up to World War I, and the impact of 
World War I on the Islands.  
 







Sample Analysis 2 
The second visualization causes us to consider the reasons for the availability of 
familiar fruits in the United States. This Dashboard (Figure 6) provokes questions 
considering evolutions in Anglo-American Cuisine. These visualizations suggest a 
national increase in frequency of bananas, pineapple, lemons, and oranges between 1872 
and 1920, or at least this is what is shown in these selected cookbooks. This asks the 
question, why did these fruits become more prevalent in cookbooks? It can be assumed 
that in 1870s New England, locally grown apples and pears, which store easily and were 
readily available on local farms, were increasingly found in year-round markets. The 
foodways of the Central Union Church followed New England foodways and depended 
on imported foods similar to those found in New England.  
While it should be asked if this visualization just shows trends in these specific 
cookbooks, an article by Anne Yentsch includes a similar graph (Yentsch 2013, 125). 
Therefore, the visualization does not just reflect trends in these selected cookbooks. 
Exploring the possible answers may lead to discussions of American Imperialism, 
advertisements placed in Ladies’ Magazines, and changes in transportation technology. 
Gary Y. Okihiro’s (2009) work on pineapple and Jason M. Colby’s work on bananas 
(2013) provide additional information relevant to the larger discussion of the availability 
of new fruits among white middle-class American housewives. This Dashboard also 
encourages users to consider what other fruits should be compared in similar 














Sample Analysis 3 
The examination of some unique terms may require not just additional research, 
but a return to the data sources to place the unique term in context. I isolated these unique 
terms in a visualization for later research (Figure 7). 
 
 






One unique term that raised more questions than answers for me was the use of 
“Jewish” in both editions of The Central Union Church cookbooks to describe a chicken 
dish. Returning to the digital surrogates of both works, I found the unique term applied to 
the same chicken dish in both cookbooks, and the recipe is credited to a “Miss Tenira 
Henry.” The other recipes in the Central Union Church Cookbooks attributed to “Tenira 
Henry” are denoted as Tahitian recipes. Scant information is available regarding Tenira 
Henry, however a woman with the same name is mentioned as a participant in a 
Historical Society meeting in Hawai’i. The meeting, described in an edition of The 
Pacific Commercial Advertiser, published in Honolulu on July 19, 1895, was to celebrate 
the arrival of early Western settlers on the Island. It can be assumed the article refers to 
the same person, and it is likely that “Tenira Henry” is a misprint of “Teuira Henry.” 
According to the Historical Dictionary of Polynesia, Teuira Henry (1847-1915) was a 
noted scholar of Tahiti, descended from Christian missionaries to Tahiti, and was a 
school teacher in Honolulu from 1890 to 1906. There is no mention of her ever visiting 
the United States mainland, and she died in Tahiti (Craig 2010, 123). 
After questioning the recipe, I took another look the text documents I created 
from the Central Union Church’s cookbook in AntConc. I soon noticed these recipes 
included the use of “Olive Oil,” and the only other recipes in these cookbooks that 
included the use of “Olive Oil” were vinaigrettes. I am currently assuming that in 
Henry’s research, she made an association between “olive oil” and the Middle East.  
This data analysis question led me to make a change in the spreadsheet. I noticed 




and “Oil” to create the combination unique term “Olive Oil” when relevant. I then 
opened the text documents for all of the cookbooks in AntConc. Going through the 
Concordance screen for each cookbook, I determined how many uses of “Olive Oil” were 
in each cookbook. I then created a new unique term “Olive Oil,” creating new rows for 
the unique term in the relevant cookbooks. I then changed the frequency count of “olive” 
and “oil” as needed in the respective cookbooks. This allowed me to create a more 
accurate visualization reflecting the usage of “Fats” in the cookbooks for future analysis 














Examining my initial questions, I think I successfully completed the data science 
project of creating a workflow to turn the large amount of textual information present in 
historical print cookbooks into something that scholars can use to perform their own data 
analysis using data visualizations. This workflow was developed through modeling, 
testing, revision, and visualization using both digital and physical copies of selected 
cookbooks. 
This process involves extracting the terms from the digital surrogate to a machine-
readable text document. Then the text document is run through AntConc (or another 
Corpus Analysis tool) to determine word frequency. The terms and frequencies are then 
transferred to a Google Sheet and similar terms are combined into unique terms while 
changing the frequency counts as needed. This spreadsheet then becomes the basis for the 
creation of a variety of visualizations that allows questions to be asked of the cookbooks. 
These visualization tools allow scholar to perform statistical analysis without needing a 
background in statistics. The scholar can also quickly make changes in these 
visualizations without needing to understand programming languages.  
These visualizations will allow those new to working with cookbooks the ability 
to experiment with the materials without needing to physically handle the materials. 
Scholars can quickly ask questions of the cookbooks and then make changes in the 
visualizations to re-evaluate the original question and let the analysis evolve as needed.  




Considering the realities of creating the visualizations, while I would walk students 
through the steps needed to get to a successful AntConc import, I would not require them 
to clean the text document. I would also likely pre-populate a sample Google Sheet with 
columns such as the name and dates of the cookbook. If working as a group, we could 
populate binary fields in the Google Spreadsheet with simple column headings such as 
“Finances,” and “Health Terms.” Setting up binary columns such as “Fruit,” “Apples,” 
and “Bananas” would likely require less time to set up the visualizations and more time 
for discussion and additional experimentation with the visualizations. I would also hope 
to be in a setting where we could examine an original copy of the cookbook or a 
facsimile to understand and be grounded in the materiality of the individual book.  
Hopefully, Optical Character Recognition improves and more pre-cleaned text 
documents will become available to facilitate textual and visual analysis projects using 
historical print cookbooks.  
 
Future Considerations 
Throughout this project, I used my training as an archivist to guide my decisions. 
Even with my training, I have often made decisions without sufficiently documenting my 
reasons, so it is important to do so here so that others may understand the process and 
duplicate it. It would have been helpful to work on this project in conversation with 
others creating similar projects. Hopefully, working groups will develop in food studies 
communities to consider and document best practices for these types of projects. Possibly 





This same group may also develop a code of ethics not only for the creation of 
these databases but for their use by researchers. A Code of Ethics in visualization projects 
would serve to alert scholars about the dangers of making visualizations (using this or 
other database) without using sources to back up these claims or examining the databases 
for bias and accidental errors.  
As these projects continue and their use in cookbook analysis becomes 
normalized, researchers and archivists need to establish best practices in documentation. 
These practices may include a consideration of the differences between data science 
projects intended for short-term, limited experimentation and those projects meant for 
long-term use on an international level.  
In April 2021, I accessed the large-scale CoReMA [Cooking Recipes of the 
Middle Ages], a digital project focused on regional cuisine patterns in Medieval Europe 
that includes digitized recipe manuscripts and related lists of materials and foodstuffs 
related to the recipe. The white paper accompanying this project provides information 
about its funding, plans for scaling up the project, international standards followed by the 
project, and initial research projects using the resource. This document also provides 
information about the project founders that may be useful in reviewing the project for 
possible bias (Klug et al. 2021). 
The CoReMA database presents both its current goals, how it intends to scale-up 
with additional finding, and examples of University programs that intend to use the 
database for immediate research projects. This documentation could become the basis of 




review process when articles related to a project are submitted for publication. This 
would also allow food studies scholars a starting place for documenting new data science 
projects in the field.  
I hope that this project becomes an inspiration for experimentation using digital 
tools with printed cookbooks without damaging physical cookbooks. As the cost of book 
scanners decreases and Optical Character Recognition technology improves, scholars will 
be able to work with a variety of high-resolution scanned printed cookbook that can 
easily be converted to text documents.  This would allow scholars to start working with 
materials quickly, without spending valuable time trying to create useable text files.  
Going forward, I hope this project becomes a resource for scholars considering 
exploring cookbooks using a variety of digital tools. This project potentially could lead to 
scholars creating related workflows or modifying this workflow to work with other types 
of textual materials.  I also plan on engaging with other scholars using textual analysis 
and visualization tools to explore text-based materials. This will place this workflow in a 
larger context of current digital projects. This may lead to revisions of the workflow and 
the production of documentation around preservation concerns related to the Google 
Sheets database produced for this project. This engagement with other scholars should 
lead to the expansion of this workflow for use with additional printed text-based 






1. Select possible cookbooks available digitally that you want to further explore. Ideally 
you will already be familiar with the text and the cuisine.  
 
2. If pre-cleaned text versions of the cookbooks are unavailable, consider the length and 
use of non-standardized fonts in the cookbooks to determine the amount of time you 
are willing to spend cleaning up the text file.  
 
3. Organize any pre-existing notes or reference photographs you have related to the 
relevant cookbook, possibly in a research management tool such as Tropy and/or a 
carefully labeled file. 
 
4. If needed, use an Optical Character Recognition tool to convert the PDF to a text 
document. 
 
5. Carefully save the text document, keeping the digital surrogate open for reference. 
 
6. Clean up the text document and save the document again. This can be a long process 
so take breaks as needed. 
 
7. Download AntConc or another textual analysis software. 
 
8. Open the text document in AntConc (or other application). 
 
9. Navigate to the Word Count Screen. 
 
10. Note any strings that seem strange and continue cleaning the text document. 
 
11. Resave the text document and reopen in AntConc, returning to clean the text 
document and resave as many times as needed. 
 
12. Create a Google Sheet with one column titled “Unique Term” and another titled 
“Frequency.” 
 
13. Copy and paste the lists from AntConc into the columns of the Google Sheet. 
 
14. Carefully name the Google Sheet. 
 
15. As you work with the Google Sheet, document any major changes made in an 
external document.  
 
16. Brainstorm potential column headings for the Google Sheets based on personal 




17. Create the Columns, carefully checking for spelling mistakes. 
 
18. Repeat steps 3-12, and 14 with additional cookbooks, adding columns to the Google 
Sheet as needed. 
 
19. Combine Terms in the Google Sheet as needed, referring to the AntConc 
Concordance page and the Digital Surrogate, remembering to adjust the relevant 
frequency counts. This creates “unique terms.” 
 
20. Documentation when terms are combined into “unique terms.” 
 
21. Decide and document decisions around unstandardized food terms. 
 
22. Start Labeling “Stop Words”, that is, words you do not plan on using in analysis. 
 
23. Develop controlled vocabularies in labeled columns as needed. 
 
24. Add labeled columns as needed. In some cases, you may wish to only allow for a 
“Yes” entry into the column. 
 
25. Create a Tableau Public account, and download the application. 
 
26. Explore Public Vizs at https://public.tableau.com/en-us/gallery/?tab=viz-of-the-
day&type=viz-of-the-day/. 
 
27. Import the Google Sheet into Tableau Public. 
 
28. Select the Sheet (ideally there will be only one option) to use in the Application. 
 
29. Navigate to a Sheet, and drag Column Headings to the Rows and Columns sections as 
desired. 
 
30. Explore the various types of charts and drag and drop filtration tools. 
 
31. Explore the various optional details and labels for your data. 
 
32. If needed, return to the Google Sheet and make changes to the Spreadsheet, then 
returning to Tableau Public, under the Data Menu, refresh your data. 
 
33. Create a least two visualizations. 
 
34. Navigate to a dashboard at the bottom of the menu.  
 




36. Optional: Explore the various formatting options. 
  
37. Save the Visualization to Tableau Public, making sure that the box allowing the 
visualization to be updated from the Google Sheet. It generally updates automatically 
about one per day.  
 
38. Add hashtags to your visualization as needed. 
 
39. If changes to the visualization are needed, open the application and open the 
Dashboard from Tableau Public.  
 
40. Share your visualization with others. 
 
41. Work with additional sources, return to the AntConc tools, digital surrogate, or 
research photographs to answer questions raised by the visualization. 
 
42. Develop additional visualizations to follow-up on questions raised by initial 
visualizations. 
 
43. Download static versions of the visualizations as needed. These can be difficult to 
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